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Definitions

ADP - Average daily 
participatio
n.

CAP - Corrective Action 
Plan

Child - Person under the 
age of 21 currently
admitted to RCCI as a
resident (does not
include children of the
RCCI personnel or
employees’ children).

CFR - Code of Federal 
Regulations pertaining
to Child Nutrition
Programs.

CN - Child Nutrition

CNP - Child Nutrition 
Programs; all those
programs authorized in
the Child Nutrition Act
and the National
School Lunch Act,
including lunch and
breakfast.

CRE - Coordinated 
Review Effort

Economically needy - 
Enrolled children who
are eligible for free or
reduced price meals as

determined by the service.
current income scale
(as updated on July 1
every year) of the
Child Nutrition
Programs.

Food component -
Means one of the four
food groups which
compose the
reimbursable school
meal, i.e., meat/meat
alternate, milk,
grains/breads and
vegetables/fruits.

Menu item - A single
food or

combinatio
n of foods
under
NuMenus.

Non-pricing program - 
Meals are provided to
children as part of the
service to residents; 
meals are not sold
separately for cash.

Non-profit food service - 
Food service
maintained for the
benefit of the children,
with income from food
service, if any, used
solely for operation or
improvement of food
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Offer versus Serve for
NuMenus/Assisted 
NuMenus - 

Children must be
offered a complete
lunch, which includes
an entree, milk and at
least one side dish. If
offered three menu
items, a student can
decline only one menu
item. (They cannot
decline the entree.) If
offered more menu
items, they cannot
decline more than two.
A breakfast meal must
contain a minimum of
three menu items from
which the child may
decline one.

Offer versus Serve for
Food Based/Traditional -

Children must be
 offered a complete

lunch of at least five
items but may select
three of the items
offered, and that meal
will still qualify for
reimbursement. A
breakfast meal must
contain four items
from which the child
must choose at least
three.

Participation - Number
of children who received

a reimbursable meal.



ix

Point-of service - The Residential Child Care School Food Authority (SFA)
point at which it is Institution (RCCI) - - Any public or private non-
possible to determine that Includes but not limited to profit (tax exempt)
an eligible child has homes for children with organization responsible for
received a reimbursable disabilities, unmarried management of a child
meal. mothers and their infantrs, nutrition program.

Plate waste - Food taken School Meals Initiative (SMI)
but not eaten. - An effort to provide healthy

Reimbursement - Money
received for each meal
served that meets federal
meal requirements,
amount based on type of
meal served and category
of child receiving the
meal.

group homes, halfway
houses, orphanages,
temporary shelters for
abused and for runaway
children, long-term care
facilities for chronically ill
children, and juvenile
detention centers.

school meals that are
consistant with the
Recommened Dietary
Allowances (RDA), the calorie
goals and the Dietary
Guidelines for Americans.
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Introduction

This manual has been written for the small RCCI having 10-15 students and no full time cook.
The purpose of this manual is to help directors of Residential Child Care Institutions:

serve meals that promote healthy eating behaviors in their residents
serve meals that meet the USDA’s Healthy School Meals Initiative, and
manage the food service to assure the fiscal integrity of the National School Lunch and
School Breakfast Programs.

Menus are included (Appendix I) which meet both the Food Based and the NuMenu
requirements. The meals meet the the meal pattern and Nutrient Standards on a daily basis. 
The fact that the meals stand alone allows the menu planner to pick and choose among the
menus, rearrange the meals, and still remain in compliance for Food Based or NuMenus
requirements.

The first chapter provides basic information on the 1996 changes in meal requirements and
menu planning methods. The rest of the manual can be considered as supporting material for
the first chapter; or since training needs vary from one RCCI to another, this manual can be
studied in units.

The manual includes nine units.  If the RCCI is scheduled for a state review, the first chapter
studied may be Chapter 8,  “Preparing for a Review.”  If the need is to learn more about
purchasing, begin study with Chapter 3, “Food Preparation and Purchasing.”

Three videos supplement printed material in the manual: Making Healthy Choices enhances
Chapter 2; Food for Thought enhances Chapter 3; and Making the Most of Mealtime enhances
Chapter 4. 

We are indebted to many RCCI personnel who collaborated with us on this manual,
particularly on the menus.


